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■OPERATTnu^. 



R&D : 



_C3 



SPEC 
. CODE 

SK-936 
SI-9O0 

L-9S3 
1-984 
SI-550 
SI-406 
SI-408 
SI-002 
L439 



Turkey Breast 
Water 

Sodium Lactate 
Modified ? ood starch 

Dextrose 

Sodium Phosphates 
Onion/Celery j uice 
Authentic Soluble 
Black Pepper 



Totals- 



LBS . /100 
LBS. Mga-r 

1000.000 
193. 200 
42.200 
16 . 600 
12 . 800 
9. 500 
5. 000 
. 600 
- Taot 



3 ' Linished induct-. T^.- i1r 



1280. 000 



78 
15 

3 

1 

1 , 



. 125 
. 053 
297 
297 
000 
742 
391 
047 
008 



100. 0000 



Water, bodiua Lactate *^ r ^nt: Turkey Breas- 

Sodium Phosphatesrn;vor? n 1s ed f °° d St ««*/sm" u ' 



Qualify,-^ c t1fr 



REFERENCES : 



Browned With Caramel Color 



A. Product Formula: BB29048 

J-' S^^^ 5 BB ^-^ HP-29051-PD 
D- Equipment Procedures.. general,, CP009 



souip^wt tt ?t 

A. Pickle Tank 

Recirculation Pump 
c - Injector 
D- Massager 

2. Curwood Packaging Mach 
- ' c ookmg Racks 
G- Hot Oil Dip 



.ne 
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H - Knife 

I- 8300 Machine 

J- Shrink Tunnel 

K. Stainless Tables 

L. Scales 

M. Conveyors 
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MANUFACTTT RING p H nr Bn „ BT .«. 
|A. PROP ^SSTWG I 
1- Receiving: 

(Q-A. 1213) 
b. Check for defects per 0 A p™-^ 

NOTE: Processing room should be r-f riaerated r 

maximum of 50 deg. F. ^-"lgerated to a 

2- Injection Solution Preparation: 

^ ^l^^l^^ h— PiPi -< 

reservoir and hoses. 1000 lbs 



Formula: 

Ingredient-. 

Water (SI-900) 

Sodium Lactate (L-963) 

Modified Food Starch (SI-984) 

Salt (SI-550) ' 

Dextrose (SI-40S) 

Sodium Phosphates (SI-408) 

Onion/Celery Juice fSI-002) 

Authentic Soluble Pepper 



Totals- 



0 


lbs 


68. 979 


689.79 


15.071 


150. 71 


5. 943 


59 . 43 


4. 571 


45.71 


3. 400 


34.00 


1. 786 


17 . 46 


• 214 


2. 14 


.036 


. 36 


100. 000 


1000 . 00 
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- ~* - C ?S * ATING INSTRUCTIONS B3- 29 e« 8 . 025 

ade, as it must not be held overnight, 
i- PROCESS CONTROL CWFpvt t<-« „ 

11 ' ad h de C d k . WelghtS and ^Pearance of ingredients as 

. ^ ^e^tlt^^* D Water — - a marked 
carted. (All va^el JseV^nf ^htning Mixer 
■«»t be filtered 5 mic*™ £ ie^" 1 ™ Soluti °^ 

e. Sodium phosphate is slowlv . 

ggOSPHATE MUST BE IN SOLUTION 'V^!"": 

^^iu« . Minimum mix time: 

Modified Food Starch is 3lowly sdded „ ^ 

dissolved bHo« solutlon «" be totally 

Salceter reading should be from 58-565 

*• Finished solution must be mixing 

to stay in suspension 9 and reci rculating 

Injection: 

tion and each p«?od * " 04 EToduc- 

gain. Pressure to achieve proper weight 

VOTE Tis,,,, „ CONFIDENTIAL- 
ITIES TARGET for 2^ INJECTTnw Restricted Access 

tenuously 7 vi^^.L^^ed"™. 

d " ^ lac ^nrp%% s on tj r : u jr pection tabie - 

head a d 0 Rector and tenderizer 

na mto seamless holding tank on a scale. 



NOTE .- 
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OPERATING INSTRUCTIONS BB-29e 4 8.0 25 

desired velg£?. 5 Add Plckle solution to reach 

i- MAXIMUM ADD BACK^ 201 ^ OF MEAT 

ii- ^ -re then 2** is needed, i nject or should be 
checked for mechanical problem. 

f • OPERATOR WILL MAINTAIN PROCESS rnv^r 

INJECTTOW " — - KOCS5S . CONTROL RECORDS FOR 

g. Transfer pumped breasts to massaging. 
4. Massaging/Tumbling: 

hffiMs;? wei9ht is scaiea •»« * *. i. 

i. Hazimu. weight in th , tumbler iJ 89ae ^ 
^"r 1 " 4 lo) »«» d b ««' tnt. the 

<=• Close lid end pun vacuu „ co 24 . an(J tumbu 
i. Tumble time: 2 1/2 hours at 3 1/2 rpm. 

SSj£ d " 0dU « «» l P».bl.. 
iffifi. 1111 m ^ CONTROL RECORDS JOR 

e. Transfer injected and tumbled breasr* 
Curwood/Pioneer machine. leasts to 

28 j d^ ed . and f umble a may be held in 

28 deg. F cooler overnight. 

SiJ": d ; 28 m de: d '. and p r kaged * eat ^ 

1 nou^or proce e s g si; g . C ° 0ler lf ° 0t USed 
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5. Curwood Packaging: 

b. Place inspected breast in Curvood £Jli ^^.^ 

«m, of *.;i°: et0 .: i:t*iii>'^£> 

ii- Load with skin-on side do „ n _ 
Hi. Smooth skin over breast meat. 

c - JM 1 ;.;?.. 1 .^ :sr and advan « ""•»« 

d ' aS| P fo"m^ i5hed PaCka9 « £ « »••*.». assembly 

6. Racking: 

a- Acceptable product is placed on oven racks. 

4 x 9 pattern 
39S pieces/rack 

b ' cro"d"d ! . may " UCh " Ch « h « ^t should not be 
c Position uniformly to prevent dents 

ii. Packaged raw product shall w 

than 24 hours n0t be a 9 ed longer 
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U..K-. - OPESAIISG INSTEUCTIOHS 3B - 29 04» e 25 



I B. COQtfTMr. | 
1 



Positioi racks in ovens in -> t-„. 

oven. Do not position racks S^/iS"* Centerlin « o£ 
tubes. racjcs along edge under smoke 

2- Check wet bulb reservoir for, water. 

oven door. P Position next to window in 

4. Seal oven doors and cook using wet buih 

according to the following schedule ly 

Time Wet Bulb T e , MP „„ r . 

tl min - 1*0 deg. F 

_ min - ISO deg F 

Remainder (60 min.) 170 deg.' F 

™ULl If not to temperature, finish at 170 deg. F 
COOK TO. AN INTERNAL TEMPS RATTTT?^! OF 162 DEG, F. 
a. Cook operator will check temperature of 

internal temperature. 9 ' F 

' fL^V* 5 ' F inte "al temperature is not 

Product, enter it on house chart and iHli£. 

«»»in!5 J yCle th " the cha " indicates .ill oe 
th X r:^h d pro% r ,rc^ci a ^. and "« 5«. 

PTO-002369 
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OPERATING INSTRUCTION ■■33-29043.025 

d ' " l h et H° g dU p S;^ r "S h - temperature 

allow hot'air'to Jscap;. " d ° P€n ^"P^to 
Showering: 



a- After internal temperature of is? 

reached, shower „ it „ tap^ateVror^hours 5 
b. Reduce temperature to approbate!* 125 „„. r . 

Cooling; 

" "III lollVr^' tranSf6r Pr ° dUCt ^ 26-28 deg. F 

b- PRODUCT MUST BE 40 PEG. F OR t.f« B *r-™ 

TO BLAST^7i L l-Ro77m~^ £ — IiS ^- BEFORE TRANSFER 
If internal is above 40 deg F a 

c Transfer to blast chill room. 
Blast Chill Room: (0 deg.F) 

c. When internal temperature reaches 30 deg. * 
transfer to strip and staging room . 9 " r " 

3 ' tran^f?" i "* ro »l 4r«P« below 28 deg r 

blast chUler^or^te'lna'l^hS^ 5 ' " 
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- - OPERATING INSTRUCTIONS 38-29*48. e 25 

9- Stripping and Staging Room: 

" Roo^a",^^ 1 " 3 ' SMi "» «t«ip and staging 

•Strip «d Staging ,.„. is re £r i, er at«d at „ deg. 

EuSo?"* " 4 "»« *~ PP» chlorine 

« U po P ssiM. and £1 °°" " iU ' b = >»P« =l«n and as dr y 



11 



iii 



Gloves and aprons, worn by all production 

Personnel, wi u be sanitized^*™* eacn 

Xl^ttlr^ knife t0 Slit >. g , with 

b - lt^^^t rack at a ^ *° «>• Btripplng 

c. Temperature of product need.! r« k 

s::: 1 5. 1 \s» d t :;?-" -« --""^^"00, 

before returning to^tr^Lg^oo*. """""" 
f. Strip bag from product. 
Caramelizing Room (not refrigerated): 
a. Caramel Color Make-up: 

i r ti\r. r;rc«J:r".w tion ' 100 

».5« caramel solution should be made. 

lm w?th n a r ?i«h? aP Wat6r t0 the Settle 
e^uah i lghtnin ^ »ixer attached. Add o n T y 
enough for one (1) days production. V 

2. Add powdered caramel (1) Williamson 622 or 

ulL ^? neSS " 127 t0 make a solution 
Make only enough for one (l) days Oiutlon - 

production. 100 x 8 . 3 , S30 lbs f wator 

solution Continue filling tank to 20 5 in 

pr"au e | r0m " e mlddl « ?!i 

CONFIDENTIAL • 
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TURMZZ 



1 



OPERATING INSTRUCTIONS = « . 

B3-29048.02S 

3- Check % in Spectrophotometer. 

4- If not at the i. 6 %, add 0 s i„ a . 
until at 1.6%. 5 ln ' at a time 

Start of Caramelizer: 

" 2f s^'ric i^l^nV^^ * 

(4) across with one (1) rod Palced four 

in. between rows ' a PP*°*i»ately i 

i. Conveyor will advance breas- rh^ 

degelatinizer. Spray water \^ gh 
through spray nozzle lilt ^ f2 € f" ure 
Time throu g hdegela?in^er b i S 1 four e ? 4 /; 
Per minute. Exit degelati^zer ?o dryer 0t 

S:^^;*;"" »;to conveyor and through 
Temperature of Sryer wii? J! J™*! air drver - 
through dryer wlJToe ^ ^frof^' ** Time 
Sxxt dryer onto conveyorof "irSEiJS. ' 
e. Caramel Level Control; 

~l«-up tank. Mak^uJ'vuI^r-adS.f 0 ; th * 
needed. 11 De added when 

f r»™ , «. , CONFIDENTIAL - 

t. Caramel Solution Control: Restricted Access 

i. Strenght of caramel solution within *k 
caramelizing tank will k. within the 
adding from the so^tLn control ^d by 
level in sigj? %i°ss 11 Xf lnff Unit t0 a 

sight glass when thf '.i Very top of th « 

^ 55 wnen the conveyor is full 

th. productSifi li co "«yor is constructed so 

solution r ara m fl1 ;,; g * £ caramel 
conveyor of sL o^ dr yer cara »*'^*r onto 
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OPERATING INSTRUCTIONS 



BB-29048 .025 



h. Product will advance onto r„„ 

second high heat, high vLmI^" and thr °^h 
Temperature of dryer will bf ,L^ r dryer " 
through dryer will be four ?*? ? d ' 9 ' P " Tiae 
Exxt dryer onto conveyo^* 'cn Jg S!f t Biau ^ 

Chill Unit Roo, {45 de g . P .,, Pree2er ^ 

foot per minute. Inltlnt] [ lUl ^ at four 
Product must be 40 dec I !r i P * ratttre of 

««. «... Transier t. , -.; t ; i t B ; , £; d % t . e t ii: > i;j.»« 
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TORHi a - OPERATING INSTRUCTIONS Ba 2 

IC PACK-A GIM^ ! 

1. Shelf life of this product win „ 

."• sx.^si.r fioors dry p««tbi. 

?K , ^i."iii 1 'J«||^"-bl. Pl.«l. aprons. 
»ith each rack oi n^"?^. " ch - ">«•*. 

Product. y aVe touched items other than 

2. Rebagging: 

ISTr^ 11 ""' ""«•* leasts are transferred to 

cuJte^^rhe^cut^"^!" Pl "" 4 " »«— «« 

" - 5 h 

d. Browned breasts a*-** ~t 

inserted intTcr^ 1 ,"', ^"enfr'rsr 

sh^nTtu'n'ne'r * 198 - » a... P 

J"!!:! s'ianlardV"'"" f « «-P««« ««h 

frozen unde" iSc ;S5?." ek " M4 ' •»* 

CONFIOENTIAl - 
Restricted Access 
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"* - OPERATING INSTRUCTIONS Ba - 59a48 . a25 

3. Labeling: 



A "skinless" pressure ° d P aral l«l to the cut 

the face of the pr^ c ? enSltlve ^ i« Placed on 

b. Mark breast with code date 7« * 

cutting and packaging. ? days froin da -e of 

4- Packing.- 

». Use a race to face configuration: 

c ' HwZSpSStHir ^l^e! abel " b °* •"■> 

5. Palletizing: 

a - Kiis:*.^.^; sis.- *«• - ^= k e„ 

b. Stack boxes as follows: 

i- 19041^29051 u . 29048 
10 boxes/layer 

14 layers/pallet ,1 boxes/ layer 

140 boxes/pallet 8 \ 2 ^ffii" 

" reWto'sU"' Pr ° dUCt t0 ^ ^ ^ -til 

*• Product wiU be stretch wrapped prior to shi PP i ng . 
. Shipping; 

b ' If be « — loadinc 

C " =o r ns""c%e S Sr U " bS W6U iDSUla " d "ghtl, 

d. «J«p«J.* r lo.ain 9 and s „ippi„, temperature: 

«• Load and ship product CONFIDENTIAL • 

Restricted Access 

CRPRI4254 
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INTBROPP 



ICE 



DATE: 
TO: 



FYl! 



SUBJECT : 



PRODUCT: 



MBMORAND 



a M 



January 4, 1994 

£™»„ W j 9gins/FranJc Carroll 
sryan Zulaica 

Dennis Hull /Mark SDengler 

H o S ? a i n/Bi11 Schwartz 
Keith Brickey/Stan Seavey 

tS*? 2, rBen/Jim K arrer Wells mn 

Sf^e" 306 ST ' JAMES 
Dick Sarvas 

Ted Berry dg 
Kent Kring/ Paul Reeves DG 
Lee Christiansen PDL 
Bruce Tomkin pdl 
Kay Jakab pdl 
Frank Alexander pdl 
Lynne Murray pdl 
Tara-Rose O'Malley pdl 



#3 



PROPOSED CHANGE: Use Hain n « 

cara, el Mng^Kh a^loTpTl. 

to 140°F. 12% solu tion and heated 



attached for the nliSS »«i g h u revis ed formula, is 
have not alreaSJ SiSSd an^v™* 1 * 31 " 9 ° nl ^ If Y°" 
change, please siSi 9 i5 Y U a PP rove of the proposed 

not approve? make^ha? ™* a S?ace P rovi <^d. If you do 
•11 fSSn. as loot ls a po«iSle° n Sh.i2%J 0ra - R * turn 
pending until I receive no?t^3 Se * changes are in 
that these changeT^ 2Ike^J??^. fr ° m the P lant 

Eis°»,"yS^ of the °ate of 

WILL BE PROCESSED 0 WRITTEN ASSUMED AND THE CHANGE 

Thank you for your cooperation. 

DEBBIE SOMMERIO 
Quality Systems 
Downers Grove, il 



DEPOSITION 
EXHIBIT 
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DOCUMENTATION CHANGE FORM 
REQUESTOR NAME: Syed A jSS Hussain 

DATE: 12/30/93 

lirSS^^SsSSlSJ-SioSg? 1 *" « d Ov. B Prepared 

JmSESS?;.*™"" BV UPC: 4„0.-„04X. < 5 300- 290 < 3 , «„.,.„ 0 . 1 . 

4- AT - PLANT1: Wells MN PLANT2 • 

"^^ PLANT3 : 

2it J 2S53 I sh °e N l? F if?^" ™^™™ G COST SAV!NGS » S/LB: No cost savinos 

B. MAKE cKnII I lg N ?T°S R ^L,^ BEL WBOVALS, X 

IF YES , SPECIF?" DECLARATION OR PORTION SIZE tV/H] : 

7. CHANGE AFFECTS PO.C PROGRAMS [V/NJ- N 
. 9. EFFECTIVE DATE OF CHANGE: l-3-, 4 IFICATIONS. X 

BUSINESS: Bryan Zulllca Carroll APP'D: 

MARKETING : Dennis Hull/Mark SDenal^r- APP'D: 

S E ? « ^ *K s ^ James 3S5:g '^ 

PLANT3 PLANT MGR/ QA MGR- Hcwr APP'D: 

TURKEY PROCUREMENT: Dick Sarvas APP'D 5 

wSPmSra? SJ^ig ^SE^MA^^M??^ 1 " 3 ' F ^ ALEXANDER, KAY JAKA 
OTHER1 : Ted Berry MALLEY AUTOMAT I CALL Y NOTIFIED ON EACH CHANGE) - 

OTHER2 : Kent Kring LOCI: DG 

OTHER3: Lee Christiansen L0C2: °G 

OTHER4 : Bruce Tomkin L °C3 : PDL 

" " LOC4: PDL 

RETURN TO DOCUMENTATION MGR: DEBBIE SOMMERIO 

CHANGE FORM STATUS: CIRCULATING DATE: 01/04/94 

CONF/DENT/AL - 

Restricted Access CRPF02O81 

PTO-002377 



^ sr -,Nl _ 



MAILLOSE PH & CONCENTRATION c 



TIME 



HHS OF- 
PRODUCTION 




r -i^_i|gF^ 



^ ; MlCPn 
CONCSN. ; COUNT 



^~^^~cZ££T + 



*J&^&L&z~>j __ 

_ ~ 

4r,l 

— — 



^ _ ' ^Jpp 




r 



Hit 
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DEPOSITION 
. •EXHIBIT 




— l-^H.^ JF^ 



M£^L_'_f/P 



^1 



-Sfl-Ji^ '■ T~ 



TV 



.-Lists. 

i3J£^ ^ 

:HCK 

PTO-002378 



1 - : 3£ 



537 532 £^S" 

=:kr:ch wells ?Tqnd D 



-322 



MAILL03E pH 4 



CONCENTRATION CHECK 3HEE1 



ATE 



TIME 



HRS OF 
PRODUCTION 



;-^ , £o 1 p^. 

*-"3-i3Q- 

. i~Xio_J 

i__&co____ 

■— i-S^o 



__ + __PH ; CONCEN . 



* '3.Lel '■- Q&td*?tBr~£h~2>urr£> 



22 



""7""rv— -^^i 



MICRO 
COUNT 



;£i£jf : 

— 

ii« 

i-i.^.; 

i-if-^.; 

3-^3; 
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DEPOSITION 
EXHIBIT 

""3- 



DATE : 01/25/?4 



DOCUMENTATION CHANG r F«RM 
REQUESTOR NAME: SYED AJAZ HUSSAIN 

ifti CARAMEL SOLUTION. ^« A lOW ? ri 2. 5 - 3.5. G0 BACX T0 L .-- NG 

2. PRODUCTS AFFECTED BY NAM*" . ~,t W t~- „ . 

CARAMEL. NOT THE KESQUITE SMOKED t SLiCS ^ SIRVS 0V ^ PREPARED 

3- PRODUCTS AFFECTED BY UP C : 4 53 00-2S04 X ; 2 90 4B ; 290 51 ; 23 2 74 



4. AT - PLANTl: WELLS , MN 



PLANT2; 



PLANT3 : 



"f °Sf|v°SI2J!A B OR c 3Y KARXING WITH M. -x- 

-CVj^cL^^^rir^ 1,0 ^' MAKE CHANGE: 

IF^s" S'PEC^" 10 " DEC ^ION OR pSKS'.xh [Y/N] : N 



CHANGE AFFECTS PQC PROGRAMS [Y/N]: N 



wr« [Y/N] 



5. EFFECTIVE DATE OP CHANCE: 1-26-94 

APPROVAL SIGNATURES REOUTPm rvrrr r« 

OPERATIONS: DAVIWIGG^NS/F^XIW CARROLL ' 
3USINESS : BRYAN ZULAICA CARROLL 
MARKETING: DENNIS HULL 
PROD DEV: SYED HUSSAIN/ BILL SCHWAR^ 
CORP QA: KEITH BRI CXEY / STAN SEAVEY 

VftSU l}** 7 MGR /Q A MGR.- DARRELL WEICX/"* KARRER 
PLANT2 PLANT MGR/QA MGR: <-*/J— KARRZR 

PLANT3 PLANT MGR/QA MGR: 

TURKEY PROCUREMENT: DICX SARVAS 

OTHERS TO BE NOTIFIED ( INCLUDE MARKETING <?r 3u -r-c ™» w 

0THZR2: TED B_ERRY 1-001 : 

3r-y. p'c.n CONFIDENTIAL- L0C2 : 

Restricted Access 




FRANK ALEXANDER , KA t <j 



CRPF02I07 
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MEMORANDUM 



DATE: 
TO: 



CC: 



SUBJECT : 



February n, 1994 
DENNIS HULL 

KENT KRING DG 
TED BERRY DG 
BRUCE TOMPKIN PDL 
Kay Jakab pdl 
Frank Alexander pdl 
Lynne Murray pdl 
Tara Rose-0 'Malley pdl 



PRODUCT DESCRIPTION: SKINLESS SLir- aW n e - 

NOT THE MESQUITE SMOKED^ ^ ^ °VEN PREPARED CARAMEL. 

EFFECTIVE DATE: 1-2 6-94 
REQUESTER: Syed Aja 2 Hussain 
PLANT (S): WELLS , MN, 

UNAPPROVED CHANGE- Ston 

caramel 'colorJng^ith^^oS^K f- a?u f us solution of 
using the caramll solution^ ?H 2 ' 3 " 3 ' 5 ' and go back to 

d^eS?ati^ e 5haS|2 rSS^ h3S N0T besn approved through a 



( * < C' 



DE33IE SOMMERlo 
Quality Systems 
Downers Grove, il 

Attachment (s) 
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oc ^ Proctor & Schwartz, I nc 




April 29, 1994 



?D^r S i anley G - Gershenson 
ARMOUR SWIFT- ECKRICH 
3131 Woodcreek Drive 
Downers Grove, IL 60515-5429 

Dear Stan: 



^SS ff t ?o^ t ^%?I~ 0 f ? p ^ i ? - ^ *. loop. x. m 
more of success. But time is limi^ P - * with a 6 °% chance or 

that hasn't got to the star fixate ylt & £°? Bt in ^Tellinl 
opportunities. 9 g ce yet • w « both miss other 

miSutes W %L^ d MaTl W loie. "iSTis" feT'JfV ^ ° f seven 
product was considered exceUeait wL hi ^ er °n all tests; and 
your folks said it. e3Cce -lent. Not a salesman's term, Stan? 

Based on a belt loading of 3 B rea^ e »„ 

the capacity is approximately 10 I™ ?^ ° SS ° n the 24 «ch belt 
mxnute - 600 per hour. OnV^ec^io^ iV'io^ Als'Tol ^ 

5?.^ question isn't how 
the market, take the risk. ho dec ^s to invest" in 

I want to stop and see vou as soon as x ™ ,. 

so we stay in close communication HowevS^ ° VSr your "suits 

thxm time. The tests are done; the datlls f*** 13 no ^ ^ 

What we do next is out of our hands. 
Let's keep in touch. My regards to Mike. 



Sincerely, 




•1 

JlrA Hutchison 
Product Manager 
Processed Food Division 
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